THE ATTACHED WORKING OUTLINE 
IS FOR USE BY LEADERS GIVING INFORMATION 
ONmHOMem BE CRlh CATON ses [Tr lo. NOt 
INTENDED FOR CONSUMERS. SINCE THE HOME 
Bee Clik bh Chum ONT OUBJECT=MATTERSRIELD Ts 
BROAD, THE MOST USEFUL INFORMATION SHOULD 
Demo Gue Dm LOeMee i THE NEEDS: Ofte 
PARTICULAR GROUP CONCERNED. EQUIPMENT, 
CHARTS AND FILMS ARE HELPFUL IN GIVING 
Toe NGORMATION «| .REA HAS LISTINGS OF 
THESE MEDIA. A WORKING SUBJECT-MATTER 
OUTLINE CAN BE HELPFUL IN GAINING BACK- 
GROUND INFORMATION AND IN PASSING THIS 
INFORMATION ON TO OTHERS. SOME SUG- 
GESTIONS ON THE WAYS IN WHICH YOU CAN 
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U.S. DEPT. OF AGRICULTURE RURAL ELECTRIFICATION ADMINISTRATION 


IMPROVING YOUR OWN INFORMATION 


1. 


+e REVIEW OF INFORMATION: The outline should serve as fas r 


PTECWAICAL: ree 
ELECTRICAL TERM notes 


\ ELECRICUY 


2. FILE FOR READING NOTES: 


subject-matter. Jot down additional Sore which come | 
mind as you read the outline. 


The space marked "NOTES" can be 
used for taking notes while you are reading. You may wish 
to indicate your source of infcrmation by abbreviation or by . 
a number and a keyed reference list so that you can Chetan 


back later to the original. Thus: p. 14, Ref. 10. The 


eee et) outline may be cut apart (for this purpose, REA will furnish 
\ ‘pias 2 copies) and each section mounted on a 5x8 card. As you. 
' ee oN / find additional usable material, you will then have space 


to add to it. If the outline is high on the card, room can 


your own revision of the outline. 
—=—S=s > material to consumers canbe noted on the back of the cards. 


GUIDE FOR TALKS: By using two copies of this outline, shears, glue and 
3x5 cards, a series of card notes can be made for use in talks. These card 
notes can be easily revised and rearranged into any type of presentation 
desired. "Talking" notes for consumer presentations should not include the 
more technical points. Choose the most useful sections, cutting and 
rearranging as desired. On the back of the card, you might jot down the 
list of materials needed to put across your points. 


CHARTS: Many sections of the outline are brief enough, or nearly brief 
enough, so that with a few slight revisions they could be used as charts. 
After your large charts are made, you can write on them the points omitted, 
or extra points to be made. Write light pencil notes in the margin of 
charts. You can read these, but your audience cannot see them. These notes 
help recall points and make giving talks without notes easier. Since charts 
are used frequently in 4-H club demonstrations, the outlines may be helpful 
to leaders and 4-H club members in developing demonstrations and the 
illustrative material for the demonstrations. 


- TRAINING: These outlines can be given to each of a group of leaders just as 


a training meeting begins. The uses of the outline should be explained at 
this time. Those being trained can use the space marked "NOTES" for taking 
igus any additional points. Or the material can be sent out in advance, 

a’ong with bulletins to read, and group members can be asked to take notes 
as they read in preparation for a discussion a a SUR NS time. 
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be left for considerable note-taking, or for developing — 


Ideas on presenting the 


i 
INFORMATION 
ON rw PLATE 

& 


MANUGAS | ADORESS 

MODEL 
VOLTAGE 
WATTAGE © 
KIND OF CURRENT 


FILEQU ENCY 
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General Points related to Planning: 


Family -- size, habits needs, goals  —s_— 
Amount of money family has to spend > 
Responsibility of co-op members to. . 
use electricity for co-op success 
Advantages of electrical equipment Ae ire ies Caren See ae 
Importance in relation to health ee Stet ee 
Condition of equipment now in use | one ae ana 
3 Initial cost of ecuipment to buyer 
See Types available; models Pale acaarin 
‘g Features and their uses ee ! Sales 
Materials and workmanship ; a ko ae 
Equipment dimensions; space available . 
Installation costs 
4 _ Cost of remodelling structures to 
| obtain full use of equipment ~ 
Operation cost (kwh consumption) 
Maintenance cost 
Money~saving and income-producing 
possibilities of equipment 
Possibilities of financing purchases Ks pes 
Desirability of planned purchasing } Ogle hal gener 


Points on Specific Pieces of Equipment: 


Reliability of manufacturer 
Dependability of local dealer 
o.+ Guarantee; servicing facilities 
Safety approval (UL); safety features 
Sturdiness in construction 
Durability in finishes 
Simplicity of design 
Ease of cleaning 
ion _ Convenient controls “ ret 
ae Plain and’ complete markings MUR GE Ae Wikia FI 5 
oy Compete instructions — Wer: 


For brief summary of points related directly ‘to indivianal pieces of. 
equi pment see "Main Points to Consider when Electrifying the Rura’ 
Home" and working outlines on various types of equipment, REA. : 


ne 


ENT Ppinares's given. 
me averages of studies made. 
system Cees. ee cas DRONA BE CUD Beste « My 10 

22  YDishwasher 14 Vacuum cleaner (6-1/2-32) 9 
6-20 Ironer 11 ieee area’ } 8-1/4 


ving Btiiies ieolene Bice ricay houaciela equipment have been st pa Figures | 
low show labor-saving possibilities of modernizing laundry tasks. Orns of 


; cee se tasks can be ee by automatic Pee 


| is IRON _ 


ee aos ee een ee 
Be te a ge ceremene ose ere aerate 


ELECTRIC IRON, STANDING ake 

[ELECTRIC IRON, SITTING] anions Ae ae ae 
| [RONER - F - FLAT Dee ADE Ts. 

([RONER > ROTARY) 


RGY. cost ABOVE RESTING FOR WRINGING 


e 


ie HAND WRINGER eget a aes ; Dee Sia ae Geen TT 


RGN A See an : ea 


ELECTRIC SPINNER Bo CT: | 
parece TRIC_WRING! WRINGER ye 


SN Eiscabication Comparative Cost Tate oe figures, also figuées and 
ee Sc ence® on time saving) Farm Electrification Department, Sears Roebuck 


ae Electricity to Worle: on Your Farm {page 55 time-saving figures) 
Westinghouse Electric Corporation, Pittsburgh 30, Pennsylvania, 1945 
Human Energy Cost of Certain Household Tasks, Bulletin No. 282, State College 
_ of Washington, Agricultural Experiment Station, Pullman, Washington. 1933 


Eula KWH aa Late mea a KWH 


Cho chess a Ma acl aie heaicae eats eta ica an i ae: ek 
Coffeemaker Bede a Ranges ie oe a LOO 
Dishwasher 24 | Refrigerator 30 
Fan (household). 2 fc Ge UM ORS bee ha ane UG) i 
' Fan. (kitchen) | Sir 1s. Si. Sewing. machines Geotail 
‘Freezer (20 (cu. ft.) 1 25 aie Toaster) 4.) ' bene ee 
Iron Ch icp ery Vacuum cleaner 0c os /.2e-e rae 
Ironer 6 ie Wafflebaker sie oo i 
Lighting 20 nae ee Washing machine EN 9 ee 
Mixer 3 Water heater hee 


Reference: “Your Electrified Farm," USDA, REA, WAST LHe ston 1 25 De o 


RELATION OF KWH CONSUMPTION TO CO-OP'S RATE STRUCTURE 


TYPICAL RATS SCHEDULE 


Aver- 


USE age First Next » Next: .. 0: @ver>) 
kwh Ae kwh 40 kwh | 120 kwh B00 kwh | 
per | O36 OO at eS en “ab. 1:. be. 

month | kwh [Gost [kwh Co 
Lights | 
Iron 
Radio 


Washing machine 
Water system 
Brooding--50 chicks 


Refrigerator 


Range 


Water heater 


Milk cooler 


"AVERAGE. cost PER r Towa OUR “Ct, yy ee i cents 


ae SAH i 
oa ’ otek < as s ee ‘ a ue We 2 
2 ’ rs =i vee Pils Bt ac tau) HPS ey . PS 
1 ea < pe ee aS) Vey Git SFM tat pe Se PEA Vaan Stein cae ae 
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ATTAGES | ORSEI ia eae : ee 
ee Ord Poms ee ear ete Vs eH Poe 
shes dryer TAGS = pagal unmet ey ae 1/20 = - l/h a 
Coffeemaker — ~~350 - 1000 ~——s*édDishwasher ~~ aie 1/4 Bhi 
Beever 550 G000 os Breezer |: 1/8 = 1/ax hs 
550 - 1650+ . .Ironer is ant atid y A5 (0 Ue cle a 
_ Heavy-duty 2000 - 4400. Mixer 120 ut o ; 
Trons, «=.» |. 550-1250. ~—_—: Refrigerator dee LPB mei dA riiy es Di i 
. Pik ages VAN OOS GOO Sewing machine. —s—™ Tyee heel 
Range | ge Ls 6500, -2 5000. portable motor 1/32 - 1/16. 
‘Toaster i 450 — 1200 , Vacuum cleaner | 1/6 - 2/3, - 
Wafflebaker . 450 - 1000 Washer 1/6 - 1/30 
WATTAGE RANGE GUIDE FOR SATISFACTORY BLECTRICAL. HOUSEHOLD ‘EQUIPMENT: 
The list below could be used to help in develoning house wiring. plans, 
. selecting desirable’ equipment . and IpPer ating equipment without overloading 
_ circuits. 
50 - 100 DCE DO) Mee LOO) So igh 500} me 700 
Mixer (beater) Blanket --» -\. .| “Coffeemaker ey 
| Fan (portable) | Freezer ; Dishwasher iy 
Heating pad | Furnace (contro] } Ung eter tslehase oe ays 
z Lanns 5° and fan) -'° Radio combination 
Radio Lamps with television 
Sewing machine | Mixer” at ei Room: cooler 
rg +. # Refrigerator ines? 
Vacuum cleaner . 
| Washer 
1320 - 1650 6600 - 15,000, up 
Bree rs cmzice '’ ~{ Heater’* - | +4 Glothes dryer | Heater 
Heater Hen S41 STroner Hedberte 4 Rae e 
me vo eedanma ster 172)? | Hotplate: : 
fae Reis! i . | Water heater - 


eeteeseeel 
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-# For oun egudnettng it may abe sapuiea enoe ‘motors: will deliver 
es vabout 1>H, P. for: each: i 000 watts used, 


eae | Three-fourths: H.P. and- tanger motors: eee onal found... 
esi oe automatic Pee demand up to 15, Then ab. times.. 


AP ee array) 


> NAME PLATE 3} INFORMATION: The name plate on an appliance gives voltage 
wattage or amperage. Useful conversion formulas, which Strictly - speak 


apply to heating SHOE and incandescent lighting only, are: 


2 od 


~ 


2 amperes xX ne - watts Aen watts = amperes 
= | | TORUS. i ate: 4 
d . COST FORMULAS: » In figuring operation cost of thermostatically-control 


equipment, consideration must be given to the amount of time the appli 
is using electricity during its over-all operating i hea Operation cost | 
i can be figured by using the formulas below: . ee 


a Kilowatt = 1,000 watts © ~~ ~—sikdlowatt hour = 1,000 watt hours 


watts x hours = kilowatt hours watts x minutes 


x . = kilowatt hours 
; “15000 RE . ~ ],000 x 60 min. ORS MES 2a" 


kwh x cost oer kwh = cost of operation 
SAMPLE PROBLEMS: The small 1,200-watt unit of an electric range is turne 


to high for 5 minutes, 1s turned off in a certain cooking operation. 
much will -this cost at 2.cents per kilowatt hour? 


1,200 watts x 5 minutes 
60 minutes (or 1/12 hour) - 100 watt hours 


100 watt hours 


E ‘ e § : fs 
Rae te h O kwh x 2¢ - 1/5¢ or 2m 
1,000 watt hours ue ey itis a se a ac ie ee i 


A annus lamp with a 100 watt bulb: is used each evening in the month for a 
average of 2 hours per evening. How much will this cost per month at 5¢ 
per kwh? fe asi hotie 


100 watts x02 hres. x150) days) orv60threy us ($8, OOO wait hours 


| : = 6 kwh 
it es elele) 3 ine MOE skis te,” 


- 


6 kwh @ 5¢ = 30¢ (monthly operating cost) 


RATE SCHEDULE OF YOUR CO-0P _ “gee 
Next. .kwh a Next. «kwh 


oeeeveveeneee @ bei arte LE RAS e) ole tal sllaitenar en om ep es 


(your rate)| (your rate)! (your. ey 


USE 
List appliances in the 


order you acquire 
them 


First..kwh 


———————$ 
ESS EEA ss —_— = 


TOTAL ACTUAL cost. FOR ALL “THESE USES. eee 2 


ete 


te: ACTUAL AVERAGE COST PER KILOWATT-HOUR (KWH). ..ssseeeeeees: 


an 


asks to be done, uses of equipment 

Time, energy, & money saving angles 
Amount of money family has to spend . 

Dimensions of eee & aie available | 


ines: 
Durability 
implicity of design 
Ease of cleaning 
Convenient controls 
Plain & complete markings 


SIDER SAFETY & SERVICE POINTS: 
Reliability of manufacturer 
Dependability of local dealer | 
Guarantee and servicing facilities 


So aeins in SList of Inspected Electrical 
__ Equipment," published by UL, Chicago ~ 
Listing in Card Reports in UL Offices in 
Chicago, New York, San Francisco and in 
inspection bureaus in 200 cities | 
TE UL LAHELS ON CORDS ane, 
iT! Quality Test Use of Cord 
10,000 cycle Heating appliance 
3,000 cyele Heating appliance 
ellow band Test varies Lamp, light motor, radio 
ue dough- Test varies Extension cord & plugs 
nut label ——s with use assembly 
ae parts - Bicoe tas. name 
Study manufacturer's instructions 
Know uses 
Locate conveniently 
sabia on proper circuit ‘ 


“Plug ane, disconnect, properly 
, Try out all uses 
Re-read_ instructions occasionally 


Schedule. cleaning and care 
ee 
le 


«t 


Oil motors regularly SAE ss 1 
v4eo On. brish-type motors (as in mixers) kee ‘ 
commutators clean; replace worn brushes” on 
Oe Check regularly for loose electrical connections — 
6. Keep nuts, bolts, screws tightened — ata 
is Disconnect ror repairs, oiling, cleaning 
3. Refer major repairs to serviceman cn REND cane 

TREAT CORDS ‘CAREFULLY:. CORRE ee 
1. Protect cords from: aoe tai: henge o 

. moisture, kinks, sharp edges, friction 
2. Wrap fraying sections with friction tape 
5. Replace cords unless shortening can repair 
4, Disconnect plug from outlet first, then appliance 
Oo. Grasp plug to disconnect; don't jerk cord 
6. Hang over peg or two hooks, On COM i oa Me 
KEEP EQUIPMENT CLEAN: ad etins 
Storage: Cover when not in use, for example, a mixer 
Enamel: Remove spillage immediately; use 

dry cloth or paper if appliance is hot 
Let cool; use soapy water; rinse; ary 
Use whiting or mild abrasive on spots 
Try ammonia & water on baked-on spots : 
Use mild soap, warm water to wash; rinse, dry 
Polish with whiting or silver: polish 
Units: Wipe spillage, char; use soft brush. 
Motors: Disconnect. Use vacuum cleaner or brush 
Cords: Wipe with dry cloth if fabric-covered 
Use damp cloth on rubber-covered cords 


WHEN EQUIPMENT WON'T OPERATE, CHECK: ; 
Controls: See if time or temp. settings are correct 
Qutlet: Try another appliance or use test lamp 
Other circuits: Electricity may be off. Check lights 
Circuit breaker: Disconnect equip., reclose breaker 
Fuse: If blown, disconnect equip., put in'new fuse 
Cord: Disconnect. Look for fraying, break - replace 
Plugs: Examine connections. Tighten if loose 
Appliance: Look for loose connections. Tighten — 


FOLLOW SAFETY SUGGESTIONS: 
1. Keep appliance and cords in good repair — Nace enn ate 
2. Use appliances on proper circuit watt ai 
Se Do not run cords under rugs or over nails * 
4, Disconnect equip. for cleaning, oiling, repairs — 
5. Avoid touching terminals until disconnected 
6. Avoid using faulty electrical equipment 
7. Avoid contact with ungrounded equipment 

while: aise touchineh 9 eee 


Metals: 


Wet floor Radiators 
Damp ground Wiring, switches 
Plumbing Other ungrounded appliances 


8. Use proper sige fuse or circuit 
breaker for protection. When fuses 
are used, keep an extra supply on hand. 
Before ieltascenas ae ls the main switch. 


} 
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‘ irate OER ASG Oa a RE a a a 
ne 2d In the approximate order of purchase usually considered desfrable; - 
ual order varles according to family needs and amount of money family has to spend) 
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b : Good wiring Ts the foundation of good electric service in the home, Plan to have; 


Bnough circuits of right size wire: Kitchen, dining room and Ttaundry should have enough. ap= 

ce outlets on appliance circuits, which have larger than #14 wire, to provide for’ full use 

highewattiage equipment now and in the future. The wire sizes on appliance circuits shall be 

OF #40, occasianally for heavy-duty equipment #8, and for the range three #6 wires. General 

pose circuits serve fixed lights, portable lamps, radios, cleaners, small fans and similar 
vattage equipment; they use #14 or #12 wire and 15 ampere fuses or circuit breakers, 7 


. 


ugh outlets, lights and switches: Since appliance and lamp cords are usually 6" long, pro— 
de a convenience outlet for about every 12‘ of space around the wall or for any shorter usable 
11 space; never have’ less than two in a room, Place workroom conveni'ence outlets and all | 
itches about 40* above the floor; outlets In other rooms may be 18" above the floor or in the 
eboard. An outlet in a switch plate provides an extra place at a conventent height for plug— 
M a vacuum cleaner. Have 3-way and y-way- switches at most-used entrances, so that lights 
fh be controlled without retracing steps. *T=rated switches are desirable; mercury switches 
quiet. On light walls ivory switches, outlets and plates are preferable. ; 


equate entrance for electric services The service entrance for maximum use should be not, less 
van three #6 wires. This 3-wire service provides 120/2y0 volts. 


J basements and possibly, in the case of fluorescent tubes, In places where-used briefly or 


aced out of line of vision, such as at bath and bedroom mirrors or under kitchen cabinets. 
good lighting, we need: 


SEES TACIT ACES ee oa WIRE none | Anas Bap ARB el OR Light can be measured in footcandles 
Large enough lamp bulbs . .cacsccrccecnaveserce US@ Size suggested for equipment bought 
In enough places and well-lLocated .s.essceseveess There should be no sharp shadow on work 
With good Surrounding equipment seasesecesecese Light colors, dull finishes are best 
hight of good CUAL EE VE aa wd wij b ae en ea ales eens coh ce arightness i measured tn footlamberts - 
Softly diffused and well-shaded .ssccucecoecses USE White bowls, white shade linings Gaal 
Pleasing in color and DTightneSS mevevecsereecs AVOId glare, shadow and spotty diffusion 
Well—balanced distribution? .sscacscecocccscccacs Celling fixtures provide this economically 
_ General lighting should be atleast ......+..+. There should not be a notable contrast 
1/10 of local lighting on close work between light on work and light fin room 


ing fixture diameter should be at least as wide in inches as width of .room tn feet, prefer— 
corresponding more nearly with diagonal of room, wattage of incandesceat bulbs in sing te- 
b fixtures corresponds with fixture diameter as follows: Sah HOW SUE, Sy 68 78 eli OO mol: 
Ow.; 8", 9" — 75W,; 10° — 100W.; 42" = 450W.3 14 — 200wW.; muitiple-bulb fixtures require. 
higher wattages to give the same amount of light. In lamos, bulb size corresponds with diffus— 
Ing bowl diameter, and, because shaded, bulb wattage can be higher than in fixtures of same 
diameter, {&S-type bowl: 6" — T5We; 8" —- 100W.5 9-3/8" — 150wW.; 10% uses 100-200-300W. CLM— 
es 8" B and 74" C bowl uses 50~-100-150w.; and the 10" A type, 100-200-300w, ~~ = 9° 


Buy simple, inconspicuous fixtures and put more money in portable lamps. if money is limited. | 
rluorescent tubes give two to three times as much light as incandescent or filament bulbs for 

he same wattage. They are also cooler, give a whiter light lower in brightness, and last 
Snger, Some fixtures and lamps carry certification tags indicating quality. -Among these are 
re- CAP i : jt rfid CLM (Certified: Lamp 

kers) tag for portable lamps. Use size bulb specified in equipment. Keep equipment clean, 


RADIO: 6~tube, table model without push-button tuning js usually best buy {n tow-cost radio. 
rger Size, table or console models reproduce sound better. Radio phonograph is used more if 
ipped with record changer. 


JRONING EQUIPMENT: Recommended-—automatic, 24 —- y 1bS.. 1000w., permanently attached cord, 
jarge sole plate, Steam iron is for pressing woolens, sllks; less useful in impning cotton— 
‘tnen wash. An ironer may come later in the buying plan. It saves time and permits sitting 
throughout ironing. Portable models, or floor models without cabinet covers are in lower 
price bracket and do satisfactory job. Thermostatic control is essential. 


CTRIC WATER SYSTEM: Place high in buying plan. Running water ranks first in time and energy 
saving. Provide water for kitchen, laundry, bath, garden, poultry, and livesteck. Install sys= 
large enough to meet the needs. for example, 3/4" garden hose will handle about 300 gal. 

hre Small pipe limits usefulness of an otherwise adequate system. A good water system re- 
es a geod well. The wet? should be curbed to prevent contamination. ealth authorities 


asually test water to find what organisms it contains. 


GHT ING: No bare bulbs should be used jn the home except In closets and unused parts of attics 


= » 
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WASHER: Cost range is - wringer, $50-g150; spinner, Seer ganna t ce e207 ea ) 
type—usually § or 9 lb. size with pull=stop .or easy~acting safety release on wringe 

value of pump, at additional cost of $10, ee ces water when lacking floor drain, — 
type——-some have safety lid—locking feature making accident with spinning basket impossib] 
Automatic typo-agi-+t- : cylinder, requires adequate 
ply hot and cold running water under pressure and adeyuate drain facilities; some have mea 
holding water for use again, also of adding clothes during cycie, evaluate t [me and-ener 
Saving values, safety features, relative cost of all types of washers, it: : 


REFRIGERATION EQUIPMENT: A household refrigerator should be large enough, minimum of 6 cu. 
and preferably 7 cu. ft. for two persons, larger for more (4 to 4 cu. ft. for each extra). 
door should open on the side near the workspace. Weigh special features against extrac 

pian for storing frozen food, quantities of milk, eggs. Know how you’ will solve quantity. _ 
Ing and storage of food: by locker plant, home freezer, walk~in? Home freezer: at Teast 5_ nd- 
preferably 6 cu. ft. per person for freezing and storing; freezing compartment separate from and. 


peoeycr 1/10 of freezing and storage space; relfable maker, reputable dealer extremely imp me 
ant. ik f ara : nie ; 


SMALL APPLIANCES: Chromium-plated finishes and thermostatic controls are desirable on smal 
cooking appliances; higher wattage (around 1000w.) speeds cooking. Consider a coffeemaker | 
toaster first; perhaps a combination wafflebaker and sandwich toaster later. Mixer Is very 
ful; don't buy [nexpensive beater or whipper; secure sturdy equipment in $30 bracket, or up. 


VACUUM CLEANER: Upright cleaners using brushes, agitation and suction usually remove more eae 
deeply~imbedded dirt than do straight suction cleaners, which come in either tank or upright. 
models. Upright cleaners of either type have nozzle height adjustment devices which listed 

order of convenfence in use are: automatic adjuster, foot onerated and hand operated adjuste 
Factory—rebuilt equipment offers saving in purchase price. Pe ec pipe 


Oe Recommended—-100Gw. or higher, 3-speed switch, durable finish. . Some have range 
units, . é 


ROASTER: Rectangular shape; thermostatic control; glass or ovenware dishes can go directly to 
table. Note: Cost of good hotplate and roaster is 1/3 to 1/2 the cost of an apartment ranges 


RANGE: Full-size preferable, but apartment—size can do job. Evaluate special features agatr 
their cost (a $15 to $20 timer clock, if not used as a timer for cooking, makes a rather expen— 
Sive timepiece.) Look at stripped models, they have same units, same ovens as more expensive © 
models. Weigh conveniences of extra features against having another piece of equipment like a 
mixer, Consider water—heating oroblems use range dDoiler or electric heater, Consider kitc 
heating problem: use separate heater matching range and burning wood, coal, or cobs, with co 
through firebex for heating water, using old range boiler. cnn 


ELECTRIC WATER HEATER: Homes with running water — consult power supplier for nossible spectal 
low electric rates on certain types of electric storage heaters. Use heater with large tank — 
60 or 80 gallon size is needed on inany farms, Homes without running water might use 2—40 


0 ga 
Pin-up displacement type. Electric teakettle is uscful in many cases; type with automatic ¢ 
off is preferable, 


CLOTHES DRYER; Rotary tumbler type or cabinet models are available, Higher wattage dryer give 
more rapid drying; look for time and temperature controls. © ~~ : ra 


DISHWASHER: Usually needs hot running water and drain facilities; however, some heat water to 
be used. Completely automatic controls save time, bother. rae 


INCOME~PRODUCING FARM EQUIPMENT; Consider garden watering, chick brooder, poultry house lig 
ing, water-warmers, pig brooder: portable motor, feed grinder, milking machine and other pro 
tive uses early in electrification plan. They can help to pay wiring, lighting and equipmen 
ccsts and monthly bill, : 
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ss ELECTRICAL TERMINOLOGY 


nt - flow of Meaericityy alternating, direct } 
‘ection reverses at regular intervals; oh ei 

requency is usually 60 cycles per second, 

DC Current flows continuously in same direction; 

found in some home plants and in some downtown 

and industrial areas. Many home plants are 32 v 

pment - either a-c or d- -C; or both ac-de. 

 AC-DC ~ Universal motors, incandescent lighting & 

me heating equipment unless it has automatic control, 

ean operate on a-c or d-c if voltage is same. 

Do not use other d-c equipment on a-c circuits, 

Recor a-c equipment on d-c circuits. 

C iductors - copper, aluminum, other metals 
nsulators - glass, porcelain, rubber, plastics 

unds - earth, driven rods, or piping systems 

when 1 interconnected with other grounds. 

CORON TERNS OF ELECTRICAL MEASUREMENT 
Term: Definition - unit of measurement of: 

A force - difference in potential 

Rate of flow - current 

Resistance to current flow 

Power — rate of doing work 

LOOO0 watts 

1 watt used 1 hour (atts x time)~ work 

owatt—hour ~ 1000 watts used for 1 hour : 
an (1 kw x l hr. or 100 w x 10 hrs.) 

Horsepower 746 watts (1 hp = 1 kw apparent power) 

Kilovolt ampere 1000 volt-amperes (transformer capacity ) 

an vat Wor kw load at installation terminals 


meee 


LL ST eT, 


oe FORMULAS (Strictly speaking, these ‘apply to en 


am peres +X volts = watts watts = amperes 
volts 


res x volts x power factor — watts - ‘for ce 
der, fluorescent it_and germicidal amps) 
INFORMATION ON NAMEPLATE OF EQUIPMENT 
mee ers name, address 
Mode’ serial number; pepe 


LE EE ESA A AN NE ER =r 


Wot current (a—c, d-c; or both ac- de) 7 


quency (usually $2 fore lee) i 


ation plant i sci Ses lines 

Distribution lines ? 

pes of distribution (primary or "high") lines 

agle-phase (2-wire on distribution lines) 

ase (i-wire or 3-wire on distribution lines) 
(13, 3, ne Ts 10, i) 25 kva or Lee) 


huey Bee 4 { 


Secondary lines | | . 
Single-phase: 2-wire, 115 v; or 3-wire, 115/230 v 
Three-phase: 4-wire, 115/230 v (single and 3-phase) 
Yard pole or meter ae 
Meter loop 
Kwh meter (watt-hour meter), dial or cyclometer type 
Service wires 
service drops 
Service entrance switch (main disconnect) 
Service entrance - types 

2-wire 115 v (110 to 120 v) 

3-wire 115/230 v (120/2h0 v) 
Service equipment (load or control bospert 

Circuit breaker or fuse box, sometimes main & - 

branch panel boxes with feeders or risers 

Protective devices — breakers or fuses 
Ground - electrical connection to earth _ 

Circuits 

Open ("dead," "cold") 

Closed ("live," "hot") 

Types of interior-wiring circuits: 

General purpose (15 amp branch circuit) 

Appliance (20 amp branch circuit) 

Individual appliance - special purpose or heavy duty 
Convenience outlets (double or duplex, triple) 
Power or heavy-duty outlets 
Lighting outlets 
Toggle or low-voltage switches 


Fixtures, portable lamps & equipment or appliances 
ABBREVIATIONS USED IN ELECTRICAL LITERATURE 


A. Angstrom (unit for measuring wave length) 
amp ampere (also a. or A) 

a-c alternating current -Galso AC, A.C.) acc.) 
AM amplitude modulation - radio 

AWG ‘American Wire Gauge (Awg) 

Btu British thermal unit (also B.T.U.) 

Cal calorie 

d-c direc) current: (alsos lO, ips omwmdsc 
E-viton Erythemal viton — sun ie rating 

ft—c ‘foot-candle (also FC, ft.-c.) 

ical foot-lambert. (also FL, Ce) = 

FM frequency modulation - radio 

hp horsepower 

Ke Kelvin (degrees temperature; fluorescent) 
ke kilocycle (also kc.) 

kva kilovolt-ampere (also kv.-a., eS) 

kw kilowatt (also kw.;: Ki) 

kwh kilowatt-hour (also K.W.H., kw.-hr., ay 
rpm revolutions per minute (also r.p.m.) © 
T-rated tungsten-rated - applies to switches 

Vv volt (also V;: ¥.) 

WwW watt (also W, w.) 


wh watt-hour 


mi Bee eden to fous poiere Te Sectoid ly 
Ss operating cost of equipment low 
S arrangement and use of equipment easy 
ves probable rewiring later at considerable expense 
rovides for equipment additions without major changes 
liminates need for extension cords 
D WIRING -ASSURES “GOOD Ri RESULTS: 
ing Equipment: Lighting: 
pid heating . Lights burn brightly. 
er -current cost Fewer blinking lights 
safety, continuity Convenience of control 
D Wiring System Usage: 
Fewer blown fuses 
imum power Less tripping of breakers 
Cooler operation Less heating of wires 
Moncreased life - Less damage of insulation 
Fewer burn outs Plenty of cutlets, controls 


wer current cost Fewer shorts fires, shocks 
RE PLANNING THE WIRING: 


By itccct you may have in lO years 
10y plans for good arrangement of: 
“Kitchen Laundry 


Bathroom - Workroom 
‘ide where you will place equinient 


ike a rough plan for your wiring layout 
scuss ge with family, Sees personnel, _wiremen 


, wiring eae 
not over 80% of wiring cost until 
iring is inspected and approved 


chalk or 3x5 cards and thumbtacks. 


‘SDRQUNTE TERING PROVIDES: 
_. Enough convenience outlets, lights and switehes | 
Enough circuits of right-size wire- oi ie esas 
General purpose or 15 amp . 
Appliance or 20 amp 
Individual appliance 
Adequate entrance for electric service 
3-wire (115/230 volt) for full use — 
Breaker or fuse box (minimum of 60 camps) | | | 
___With spare circuits for later expansion . egal . 
ENOUGH OUTLETS (proper type to serve-use;- -- a ees phy, 
& in right place - cords are 6' usually): 
1 duplex outlet for every 12! of wall 
1 duplex outlet for any shorter usable space 
Appliance outlet at each working area 
(or one for every 4t of counter space) 
Appliance outlets in dining areas - no place 
along wall more than 10! from an outlet 
a _ Heavy-duty outlets for 115/230 v equipment 
_ ~- «- 3=pole grounding outlets for laundry equipment 
ey Not less than 2 duplex outlets in any room 
oe Weatherproof out] ee on porches ue 
LOCATION. OF OUTLETS ‘ 
: Kitchen & most omerschn Cue aeee 40 ee eM, phnre floor 


Me 


“aan Washer outlet may be suspended rigidly from ceiling; 

iron outlet 36" above ironing board 
Other outlets - 18" above floor (may be in or 

Just above baseboard; in switch plate except 

in kitchen, dining room, laundry or workroom) 
Outlet near homemaker's dining chair 


.: Bathroom outlets - high & away from tub and lavator 
_ * ENOUGH SWITCHES: 
Bs 3~ or 4-way toggle switches or Low-voltage switches* 


_.,at most-used room and hallway entries unless 

! entrances are closer together than 10! 

Switches at top and bottom of stairways 

Wall-switch for bathroom mirror lights 

% Wall-switch for lights at sinks, lavatories 

ws, ENOUGH LIGHTING OUTLETS: . 

Ceiling light in each room (except possibly bath- 
room less than 60 sq. ft. with mirror lights) or 
lamp on switch-controlled duplex outlet 

Two ceiling fixtures in rooms twice as long as wide 

Light at sink, work areas, bathroom mirror 

Light on “porch, in halls & most closets 


% 


re rrr re saree ee res ere eer esas “eens, 


TOCATION OF HOUSE SWITCHES , LIGHTS: 

Switches - about 48" above floor, on lock. 
side of door, near door 

iF Lights - usually centered in ceiling; may 

2 be centered over working areas 

en Wall brackets - usually 5' 8" above floor & 


paired (about 30" apart in bathroom) 


7 


*For 2 entrances — use 2 2-Way, switches, For 3 entrances - use 2 3-way & 
1 4-way. For 4 entrances - use 2 3-way & 2 h-way. Or use low-voltage s 
at any or all entries. 


Be Na 


1 eae oy etna vs. cost 
ercury switches for quietness 
lot light to show current on or off 
_Smalil luminous spot showing location 
RING pee ne DEVICES: 
Pcuit breakers 
Magnetic, or 
ombination (magnetic & thermal) 
. Thermal element provides time delay on 
_ temporary overload, as in starting motors 
Magnetic element opens breaker instantly 


pe S (tamper-resisting) 
rdinary plug fuse (not recommended) 
artridge fuse (one-time fuse _preferable ) 
ANTAGSS OF CIRCUIT “BREAKERS: 
sy to use - flip of breaker ioe A ene 
Mg ee for someone to change fuses 


fe - service restored er ripen like device 
ong-size protection cannot be substituted 
fire hazards from make-shift substitutes 

shocks in damp places or from poor use 

~ lasts the lifetime of a house 

see in kitchen or or halls 


eee ry rn 


hee aon & Us Use of of Cinouit Tit. TOs  NSeded 
Tights: & outlets in living, bath 1 for each 
& bedrooms, halls; lights in BOO SOs) lib « 
workrooms; fixtures, portable floor space 


lamps, radios, small appliances of house 


Kitchen, laundry, workroom | 2 or 3 per 
and dining room appliances house* 
(Not for. lights - use 15 amp) 
Individual Kitchen, laundry, workroom 1 for range 
& utility or furnace room, ‘l for water 
occasionally attic & bath. heater 
See list of equipment, p 4 : see list 
Breaker or fuse box with 1 mininun, 
space for future expansion. . 2 preferable. 


eu for house under 1500 sq. ft. area, 
ALB [Or Move if house is over 1500 sO. ft. ft. 


late: Automatic washer 
Furnace equipment Air-cooling unit 
Electric furnace Bathroom heater > 
_ Built-in heaters Work shop or bench 
- Ironer Dishwasher 
' Clothes dryer: Motors HOES ads 
LSURING REQUIREMENTS?) got). 
Type of Wire Fuse-* Circuit Baceatey 
SeETOuLt “Size Amps Voltage in Watts 


iil) CBee Nidiccal ae N, Seat 


General 14 15 Siw iat We 1725 
purpose 12 inc ns, ELS L725 


Appliance ie aie 115 2300 


Individual i, 20 115. 2300 
special TOV aa) LS 3450 
appliances 48 Vie ho 115/230 4600- 9200 

st Range , ie ys: 115/'230 325 a 
“ii WHLN CHANGING 4 FUSE: 
_ 1... Disconnect the appliance you 
believe caused the fuse to blow 
Open the main switch 
Find out which fuse has blown 
Remove blown fuse 
Replace with new fuse of proper size 
Close the main switch 


he Remember to stand on dry board when changing 
hueuse, “Keep face trom being directly in front of fuse. 
UL AE APPROVAL MEANS SAFE SLRCTRICALLY : LOOK HOH: 
UL labels 
Listing in "List of TaReeiee Electrical 
Equipment ,' published by UL, Chicago 
Listing in Card Keports in UL Offices in 
Chicago, New York, San Francisco and in 
inspection bureaus in 200 cities fo 
GROUND PERMANGNTLY -CONNEC TED EQUIPMENT BY: 
3-wire cord and polarized outlet 
Bare or insulated wire from equipment frame to 
metal water pipes that are bonded to ground 
wire, or connect wire directly to ground rod 
ADVANTAGES OF GOOD WIRING DESIGN: 
Saving of time, energy, temper & money 
Convenient location of equipment 
Efficient operation of equipment 
. Expansion of use as years pass 
_ Safety - fire and shock protection 
_ Lower insurance rate on property 


Higher resale or loan value for property 


BP Mover-current protection — either fuse-or breaker 
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STORAGE’ TYPE: ELECTRICALLY OPERATED WATER HATER FOR THE HOME 


SELECTION, OPLRATION, AND CARE POINTS -___NOTES 


ARR A Pe CO CE An > NN ears ABR me 


ADVANTAGES OF HEATING WATER ELECTRICALLY: 

Safe (fumeless ~ flameless) 

Clean (sootless = smokeless) 

Flexible (short water lines - no flue or vent) 

Adaptable (easily located in home) 

Feonomical (insulated tank; automatic control) 

Convenient (no lighting - no turning off or on) 
Saves time and labor 
Aids in better health, grooming, home management 
Dependable (thermostat temperature control) 
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STRUCTURE AND PARTS OF STORAGE TYPE HEATERS: 
Outer shell Cold water baffle or deflector 
Insulation Heat trap 

Tank Drain 


Heating “elements 


Thermostats 


Magnesium rod to-.control corrosion 
Pressure-temp. safety release valve_ 


TYPE OF HEATING CLEMENTS : 

1. Strap-on, single or double, encircling tank 

2. immersion, single or double, hair pin or 
Sickle shape, inserted radially in.tank 

3. Immersion, single, inserted vertically 

through top of tank _ 

SHAPES OF EXTERIOR SHELL: 

Round (cylindrical) 

Rectangular - full height or upright 

Se eed = Wane ae with or without 


NEMA STANDA ee “ON ae HEATER SizkS & ELEMENTS: 
Single Element 
Tank Size in Gallons Element Wattage Rating 


enemas 2 een me everest 


Range Nominal 

30-35 30, 1500 
35-5 LO 2000 
45-55 See 2500 
55-70 66 3000 
70-90 80-90 3000 


Two Elements 


| pewmamey same 


Tank Size in Galions Element Wattage Rating 


Range ~ Nominal Upper Lower 
oth aia "oe LOGO | nosh 9 OO sah 

Ee, LO 1250 750 
45-99 De aL O00 L000 
pot 66 2000 L290 
70-90 80-90 2500 1500 
90~115 110 = 3000 2000 
L135 120 4000 2500 


~ aaa nt een ee eras Ree cree EN RES Ree ne Ute arn 


‘eae BY ie i aR opens 8.8 Shes 3000 
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SUGGESTIONS FOR SELECTING WATER HNATER SIZE: 


(Household use only; 16-24 hr. heating time) ny 
No. Persons Size | in Gals. ; 
With automatie washer use at least D2 Fea OC Lae © 
SEN ee 30 
3 LO 
A O 
Ey ae 
Poteet Soper recommended for home & farm use Vp ee eee 
*TYPICAL PURCHASE PRICES: 
Gals. Elements Tank Price 
30 _single galvanized $132.50 
30 double plass lined © 142.50 
52 double galvanized fey Fe 8, 
50 double Blases lined 025) 250 
80 double glass lined) u2i5.00 


*These prices vary with makes, localities) __ 
INSTALLATION COSTS; 

*Average..costs in 1947: 

Utility or power supplier $23.00 


a eer Ce BONEN CE ES 


Plumber and electrician 29 OO 
ODE lve wn hd ss ae De OU aie, 1g des Bet Ree ; 
OPERATING COSTS: 
Average monthly use for 4 - 240 kwh . y 
240 kwh at 3¢ —- $7.20 per month : 
240 kwh at 1.5¢ -, 3.60 per month 
240 kwh at l¢ —- 2.40 per month 


coe use vanges | natal 190 Lo ze? kwh 


erence eee en ee ame ceae foc eee peaks Sy rate see ee ee ae Oke ee SS RE EF ES EE TE | | EE SR 


~Leaky faucets Dice yueion of demand 
Long runs of pipe for hot water 
Pape size Size of family 
Placement of heater Family's water use habits 
Circulating system Number of bathrooms 
Tempering tank . Automatic washer, dishwasher 
Supplemental heating Quality of insulation sae 
WIRING: 


Special rates may require special wiring and 
protective features. Consult power supplier. 
Provide separate circuit of réquired size for 
voltage and length of run, 2 wires not less 
than #12 AWG, tank grounded for safety. 

A switch in circuit near heater is desirable. 

PLACEMENT AND INSTALLATION: | 

Place as near as practical to kitchen sink, 
adjacent to or directly below bathrpom, 
and adjacent to laundry area. © 

Unless heater is equipped with thermal safety 
fuse, install temperature-pressure relief 
valve immediately adjacent to heater. _ 


SO en cere: eee 


*From Electrical Merchandising, 1947. 
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PREVENTION OF CORROSION. AND SCALE DEPOSIT: | 


1. Buy glass lined tank (see warranty) 
2. Buy tank with magnesium rod inserted 
3. Buy copper or monel tank. (Non-corrosive. 
inivialscost tien.) 
4. Install water softener ahead of heater 
>» Install feeder of corrosion-résistant 
chemicals in water supply line 
6. Use lower water temperature - not over 1500: 
¢s Avoid use of furnace coils for heating  ——s_ Pay ct Agee a0, A ree Cn 
IN SELECTION LOOK FOR: 
1. Type tank suited to water supply 
2. Adequate size for present and future needs 
swe Btrslote| insulation 
4. UL approval 
ae Las ily accessible drain 
6. Easily accessible electrical and 
plumbing connections 
7. Gold water baffle or deflector 
ee ee veurepa ue prevenuwosek civculation ys oe ee 


BEFORE BUYING: 
16 eae with power supplier regarding: 
wattage requirements, tenk size, lowest | 
rate available, additional service / 
entrance facilities and wiring if any required | 
2. Consider the economy of electric ¢ooxing 
and water heating over water heating oniy 
3. Read warranty _ eee 
USE AND CARE: 
l. Set thermostat at lowes t temperature 
desired for most uses. (Upper thermostat 
about 5-10° F lower than lower one.) 
130° — 140° — Hot enough for most household tasks 
150° - Factory setting in most cases 
OOP - Best for washers and dishwashers, 
but too hot for use at faucets and 
for hard waters without softener. 
(Thermostatic mixing valve and extra . 
piping provides 125° water at. faucets 
and 160° water at automatic washer and 
dishwasner. Costs »1l5 up for valve 
plus pipe and installation.) 
2. Drain tank and turn off electricity 
2f£ subject to freezing temperatures 
oe, Drain. lor 2) gallons orf every month 
Orso to remove: sediment if any. 
(Shut off lead-in valve - open drain) 
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ELECTRIC WASHER ~- WRINGER TYPE 


” Wringer: 
os Soft or semi-soft rolls 
- One soft, one hard roll 
Safer, streamlined feed boards 
Automatic safety release, or 
- Easily operated safety release bars. 
"Release easy to adjust after using 
 Pull-stop (automatically stopped by 
pull backward on anna etc.) 
Pressure control: 
Automatic (spring type). 
l—screw control, centrally located 
Lock stop--4 to § places; anywhere 
Rinsing wringer--two wringers with 
two water sprays.and 1 rinsing 
drum between them 
~ Wringer elevated by foot pedal, 
washer me used for workspace 
Cover: | 
Hook for hanging it on washer, or 
Hinged to tub 
Rubber mounted 
Tub: : 
- Square or round: 5-10 lbs. usually 
Size standardization trend-—-8-9 lbs 
Porcelain enamel most common | 
Aluminum, Monel, stainless steel 
Welded 
Single or double wall 
Double tub--two tubs & one wringer 
Insulated from electrical connections 


, Agitator: 


_ Aluminum, plastic 
At bottom of tub; one at top 
Invertible-—top or bottom 
Moves around in center; a few makes 
move off-center (or eccentric) 
Provision for washing small pieces in 
top of agitator (small bowl) | 
 2— or 3-speed control 


Frame: 
Welded, well-braced 
Leg or cabinet type 
Controls and switches:. 
Non—automatic usually 
Semi-automatic: 
' Water connected to rinsing—wringer 
Timer designed for stopping machine 
Speed control {2- or 3-speed) 
Hand levers or push buttons to 
start or stop washing action 
Convenient location and height 
Timer 
Rings bell 
Automatically stops washer 
See wringer — 
Temperature guage to show heat of water 
Legs and casters: | 
Height adjustable 
Larger casters (2"), easily turned 
Rubber casters 
Locking device on one or two age 
Motor (1/6, 1/4, 1/3 hp.): 
Enclosed or sealed, or 
Open (shaft or belt eg 
Rubber mounted 
Insulated from framework 
Starting without load--unloader device 
Overload protection 
Drain: 
Pump type 
Gravity drain with hose 
Cord: 
Cord holders on frame or winger post 
Self winding reel 
Grounding device on a few, usually 3- 
wire cord with small ground 
wire projecting ncoar plug 


ELECTRIC WASHER -- SPINNER (CENTRIFUGAL DRYER) TYPE 


Spinner in washing tub or attached tub 
Rinsing cone in one attached spinner 
Spinner cover locks while running 


Basxet for water removal has 
Perforated sides, or 
Smooth surface--opening around top 


BLECTRIC WASHER - TRaY TYPE 


No tub provided; used in tray or 


set tubs; one in deep sink 


Agitator washing action 
Wringer water removal 


iste! Portable as well as full size wringer and spinner type washers are available. 


eA the above material, only full size washers huve been summarized. 


[Connection tenet ena 

- Attachments - planned: 
ie and racks for dishwashing Pa ONUT 
Tub, agitator & balancing ring for  ~—~Potate peeler 
clothes; spinner water removal _--“ Freezer 


WASHER 


AUTOMATIC 


ai | a - Controls: 


Vertical, horizontal 25 i ‘slanting Time and Panpadneie control 
In square or round cabinet Ty repeat eRe ae BSN Daw tin (7 
Jashing action; | mee . Two dials. 
Agitator » ave Water levcl selector de 
| Standard type f Tee Cycle can be interruped on most 
' Pulsating up and down (aluminum | and a step omitted or pee: 
with 2 circular rubber flanges) | Water removal: 4 
—Oylinder (with or without fins) Centrifugal (spinning) common 
Standard (rotating) . . Hydraulic pressure 
Bouncing ball with slanting — ., Balancer to offset unbalanced load 
- metal fins on wall Ree automatic stopping of spinning when 
Y Rubber fins on wall. . lid is lifted, for safety 
ontrol of amount of water used: | Electric ground: is: 
_ Seapy water held in laundry + Molded inte cold water hose wall 
_. tub and pumped back easily | ie 3-wire cord with small scparate v 
Rinse water held in tub below yo _ near plug end for attachment at 
Manual setting of amount, for lead outlet 3 i 
- automatic adjustment te load a FUTURE DEVELOPMENTS: yao 
_ Filter screen for cleaning water; Washing by supersonics or high ~ 
circulation of water to filter it. frequency sound waves j 
Automatic seap dispenser: ‘ : Vacuum water removal iO 
ie ks 
_ Measures amount desired _ Automatic combination washer—dryer, _ 
- Furnishes soap, for soak or — . which could wash, soak, rinse,: a 
wash or both automatically spin and dry clothes ieee 


: i: 
ELECTRIC DRYER RPGs 


‘ ypes: | | Sterlizing lamp oh : a: 


Cylinder (tumbling drum) . Lint trap: 
- Cabinet (hanging racks) Vented to outside 
Wattage: At waist height, Site ee 
Mmei608, or under (115) v2) heh at At base of dryer — oC 
MeDOO 105000 \(250rye) vio eS Air filter using water : 
Controls: th he Heating unit: - i i iy 
Automatic control of time Encased type (epiedaaet. 
Automatic control of temperature é ’ Embedded in glass wall (cebinet) | 
Tumbling basket: a Open coil 
«Porcelain enamel /. Safety thermostat cut-out) . *” 
Aluminum Fan (operates on 115 v.) 
Wire mesh | Moter (operates on 115 v.) 


Interior light 


-< “CONSTRUCTION POINTS 


Handle: 
Larger; sloetne Lessa to hand 
Thumb rest (single or double) 
Open-end type (front or beck) 
Shaped to iron comfortably with 
- tip or back of iron atthe: front 
Change-over R to. L-handed handle free 


Body of. iron: 


. Tapering sides 
Streamlined, medern, simple’ design 
-Hand Neotee ted. from heat by: 
Plasti¢ over:metal below handle 
Sir space. separating body & handle 
Insulation. wend above: element 


19; Qulysa el 9 alam ee 


Standard - 23 pape up--°" ; 
Steam = shightly aoe : Ibs ¢ & ue 


> ooo control: 


Thermostat; marked ihe: Panyde 
names, nes with degrees F.: 

Or heat-limiting device | 

On’ front of handle or under handle 


Arrangement 10 set contrdl in 
relation to ironing: speed a 
Window-thermometcr for ii ceigean heat 
Headlight: 


At base of handle - to light ironing 
Pilot light or signal light: 
Shows when iron reaches temp. set 


_ Sole plate: 


a 


Aluminum or: Ee msc alloy, or 
Chromium-plated. cast iron or stecl 
Large area, 21-36" sq: in. 
Narrow Beart ; 
Button grooves or-slots 
Hinged point or tip 
Beveled edges 
Round rear corners ; 
Pointed on beth ends (side-rest) 
Small upward-swung pointed 
section on rear or cord end 
Expansion & contraction of 
' sole plate operates thermostat 
Protecting board from solu plata: 
Heel rest 
Side rest 
Push-button lift using built-in 
onée-leg stand 


, FEATURES, NEWER DEVELOPMENTS 


ELECTRIC IRON 


Wattage higher a cams We +) 
Element: 
Wire embedded in mediating memenied 
Rod-type encased or sealed-in unit 
Unit cast into sole plate 
Metal ribbon on mica sheets 
Coiled wire in porcelain grooves 
Insulated from upper part of iron 
Iron stand (usually non-electrical): 
Cordless iron has electrical 
connections in stand (1300 w.) 
Cord; 
Permanently attached to iron 
Movable--from side to side 
‘Called swivel type . 
Safety locked, or frce to swivel 
Rubber-covered «= 
Rubber protective guard at iron 
Wire spring guard at iron 
attached to stand instead of iron 
Red or gold UL band aber 
Newer developments: § — 
Glass iron for low-temp. ironing 


Steam iron: 
Aluminum or stainless steel 
Designed to use dry of with steam 
Thermostat control on most 
Filling cap on body : t 
Filling cap on handle 
Hinged top raises for refilling 
Tubular clement in Stvam pee ae 
Safety valve 
Drip or full-tank heating of water 
Aluminum wool filler in tank — 

Steam adaptor: 

Attaches to front of any iron 
Attaches under sole plate of iron 
for which made; water tank at back 


Auxiliary equipment: 
Sit-down ironing board 
Adjustable height and wider boards 
- Fire-proof board and coverings 
Cord holder to attach to board 
Iron-hanging stand for wall 
Rollcr-bearing stand for board 


‘Types: 

Rotary (portable, cabinet): 
Standard cabinet ‘ 
Fold-away cabinet, ironer 

stored on end i i 
One make matches washer and 
dryer; deeper than most makes 
Portable, without stand or _ 
-with small stand — 
Flatplate hoe dne 
shoe: 

Aluminum; ran tienua ee cast iron 

Stationary; usually movable © 

Supoorted in middle, ends open 

Insulation above element. . 

Separate heat control for each end 

Hiand-ironing. or back-and-forth action 
Shoe slides lengthwise OD, POLL! 

| Roll; ascillates.under shoe. 

Pointed at both ends, or straigat 

Safety ,guard.on edge 

Element: / 

1100-1500 w. commen; total with 

: motor usually 1320-1650 w. 

_-—- - Usually 2 thermostat controls — 

_ Pilot light shows ironer is connected 
‘: Roll or buck: Fr 
ey: Open at one or both ends 

i Heavy padding; muslin cover — 

Metal, rigidly supported 
Location: 
Rotary--above er below shoe 
Flatplate--below shoe 
Flatplate has inelined board 
Moisture jar: . 
Jar under flatplate beara 


‘Other controls: Bt hh 


Platform light mounted anexte! roll 


ELECTRIC IROMER 


Heat control: i, 
Thermostat controlling each end ‘ 
Marked with fabric names, or 
Marked Low, Medium, Hae yay 
On-and-off switch for heat’ gee 


Safety release on shoe, or bar on 
- front edge of platfore «i veuioiad 
Hand, knee, or foot stop-start co 

trol. adjustable «nce control 
COnLToOLS 
2-3 speed finger-tip control love 
Foot-bar gives” several speeds © 
Roll-stop lever--for EE MT 
. drying thick seams, hems 
paaksdndaforth-action of ror 
(oscillating lever) 
On-and-off switch fer moter 
Safety-switéh control box disconnec 
all controls by chosing: contrel 

Cover: igs 
Tips back of aha) and rell Gi 
Ends form extension of table tep 
Swings to right, forming shelves — Beh G 
Cever eliminated on new mune 


Clothes rods — 
Platform: 
Folding shelves at end, front 
One portable type with aa roll 
folds up on tube-type stand nee Ss 
Motor (1/30-1/4 ape, usually 1/10-1/6) 
Cond tai , 
automatic cord rev vind ahaa es 
Legs: 
Adjustable hele 
Casters for easy an ee 


refrigerator passes. to cools. uae Ae eon 
ator and is absorbed by refrigerant — Maca RRM pax A 
quid refrigerant changes to gas. tee . 
ompressed by compressor cools in 

lenser to aay giving off heat to 

its geveir. . Liquid: refrigerant returns 

ae vaporizes. es cee 


rh 


ayrepeneceniqy emmatee write ner esa ‘enepeen wnpsensese tee conic Aarne tA, 


aS WN FORTE ‘TED 1 FOOD PRESERVATION: | 
mndi bon of Some Relative humidity 
PEZS temperature Storage time 
1 irculat ion _ Storage techni ques 


HS OF BLECTIC REIHIGERATION: | : 

Retards growth of yeast, mold, bacteria 
Slows action of enzymes | . 
ds variety, attractiveness, palatability 

es homemaker's time and energy 

ves money on: -left-overs, spoilage, 
yperating cost, excess produce, special 
ales , quantity buying & cooking, trips 
May increase income 

Improves: fanily health 


LE REPRODUCTION RATE 5 OF 1 a} BACaRIM 
rot Hours ° & No. of Bacteria 
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eon 1) AL Roem Vemp sc.) + | Se 


Little loss , ~ Gradual loss 
ScepLle).  )s Stable 
No loss by light Loss from Light 


7 igo * 4. Great. loss. 
Stable 
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pee ee hours, day, week ‘ - Roun hy, ee 
Longer time; around 0°. Fy | iA oa | ty We | 


‘Short bontha: milk, Seton a veg's. 
Longer time: -32-509~ veg's., fruit 
) developed freezing , possibilities 


a re sco ‘© Righ- : AG die 
Standard or conventional NES See a 
a 2- or 4-door commercial- or institutional- type.” nO) cers 
2. Home freezer (separate zero box; primarily for 
storage or with freezing compartment separate) 
Chest or horizontal type 
Upright or vertical type 
3. §Reach-in farm refrigerator with freezer 
4. Walk-in refrigeretor with or without freezer 
5, Milk cooler; specialized cabinets for varied uses 
6, Community chillroom for market or home use 
7. . Cold storage locker plant 3 ae 


EDVANTAGES OF HIGH HUMIDITY: 

1. Food can be stored uncovered 
2. Vitamin retention is greater 
3. Odor transfer is reduced 

4, More food can be stored (15--2X) 

5. Lower temp, is maintained 

Probiems 

1. Proper’ control of humidity 

q 2. Higher initial cost _ he 
Be Ae Higher* operation cost : 
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SELDOTION N OF HOUSEHOLD PERRI GER ATOR: Ona 
combination. or standard; home size or institutional | 
fer'G? cue PUY for two TY owe ft. for each extra two 
a Se %. for two & Ll eu, ft, foreach extra one 
allows fuller use, more saver of time, energy 
Storage: Secs for frozen foods, meats, cream or milk, 
veg's., fruits, eggs, advance food preparation 
Adjustable features - convenience vs. cost 
Feature and cost comparison: economy, standard, deluxe 
Door opening ng properly for location 
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Coenen cement 


me OU. FT, TEER REFRIGSRATOR REQUIRES FOR- 
MONTHLY OPERATION APPROXIMATELY: 


ice 7CO* ibs, 

Biectricity 30 kwh. 

Kerosene Dorgat. 

Natural gas EL COO vous: abi, 

Mfg. gas 1 S00 cu. Le. 
CABINET: | 3 


Dimensions--wide, shaliow 

Steel--electricslly weided, bonderized 

_Exterior--baked--on synthetic enamel 

: porcelain enamel 
Interior--acid-resisting procelain camel at, Least 

in bottom, seamless, .counded Corners , Light - 

Door--tight-fitting, soft gasket, breaker strips 
Hardware--rust-resistant , convenie nt, sturdy 


————e ee es ea = rm ecm) meron 


* Recent Iowa State College study shows 480 lbs, 


any 
Seaver 


Brenly ace in box 
aay’ removed and edad 
ian 


See 
‘ss-minimum, 2"; 3" or ee ery eo 

cLivity—-low 2). ; ea ee 
ure resista ant--proofed or encased —~ . | Sonya 
oo coueend isi essen A 


ow i high pressure if ye 
Flooded or ee 


25" at back “ . . i 


el an 15" above 
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TON OF REFRIGERATOR: 
Maintain cabinet temperature about AO°P. 


32 
AY 


a clean containers; wipe cans, bottles 

Wash and drain veg! ag) fruits; don't soak 
ic ol hot foods before storing usuaily | 
OAs mole ee to be ae in refrigerator 


Ful oe to Pa a ae 
Reset after. ge ara defrosting ee ae 
ke several foods out at once "4 


pee neromy ene > een eee te Ee nee 


en er RENT eS a 


ae vending); neuhiere ete Cenperature Be over 50. 


Ret, roll dough 


eens 


Avoid cutting fruits, 


White 


Ref, cookie dough ~ Sauces: Cheese 
Cake & other batters Tomato 
Meat 

Meat loaves, croq. Dessert 


Salads, garnishes 
Advance veg. prep. 
Grated cheese, rind 
Salad dressings 
oleae eggs 


Beverage syrups 
Ice cream base 

Quantity cooking: 
Dried Truit. Soup 


Pees erole-aisties Cereals Stew 
REFRIGERATION OF FO@S: 
Must _be Can be 
Dairy products Cabbage, cucumbers 
Fresh meat Bresh citrus fraat 
Frozen foods Peaches, pineapple 
Left-overs, ckd, Pears, cantaloupe 
Open ‘canned goods Watermelon 

" pottled gds. Bread, cake, pie 


Fresh veg's, 
Presh fruLts 


Coffee, chocolate 
Carbonaved ber's 
Peanut butter 
Salad. dressing 
Pickles, olives 


0 BE BE STORED - TDPERATUa ~ HUE DIT Y 


Must. not be 


Frozen foods 20215" (ora 
Meats, fish, fowl 3h,-37° 80-90 
Milk, beverages 38-402 ah 
Butter, staples LO=1, 37 Moderate 
Left-overs, puddings 40-439 Moderate 
Veg's., fruits, eggs  40-45° ladal 


= 


FOOD STORAGE IN ‘CONVENTIONAL REFRIGERATOR: 


— Brogendtood: ln drogen~food eter 

-- Meat: Unwrap, cover loosely 

SMa Le: in clean, covered container 
Butter: In outver dish or freezer paper 

. Left-overs: Cover 

- Batters; Cover 

~ Bees: Cover unless used soon 

Spit WAN Berries - unhulled, unwashed, 


in shallow pan; cover loosely. 
All others washed & covered ° 
except short-time storage of — 
plums, pears, citrus fruits. 
Cover, 
peas, lima beans in pods or sheil 


late as possible & hold in covered 


jer. Caboage, cucumber might be 
left briefly uncovered. 


veg's,, meats in advance 


Leave corm in inner husks; 


loosely with waxed paper: 
ed nits) meat « rae ee 


face” in ae on aa shelf of See 
Set control at coldest position 

Reset to colcer than normal later 
eee clean, wash, leave whole © 


Roto, ened recipe--use cold a iedoatet ae 
Whip ‘hin cream lightly ee) ea 
Beat egg whites medium-stiff aa bas ) iS: 
Freeze rapidly—-wet trays on bottom 
Crush and drain fruits used . . 
Chill bowl, beater; beat weil 
Raise temperature after frozen 
Cover with waxed paper for storage 
| Cream: Diatrionce Gurines Treezing 

Suir uwice during ireezing 
2. ou? Gwice during freezing 

No stirring curing freezing 
: No coiigies during freezing 
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OTT DESSERTS: 
air content: 


Soe egg a. gelati 
rease viscosity: 
ornstarch Gelatin Cookie crumbs 

orn syrup Egg yolks .Flour 

crease sugar . Ai ia 
Me. sugar 1O 1c. liguid is enough a 

ease water (milk and fruit juice) a pre 
ve €, cisterd to 1 c. cream et. 


a 


Tok CREAM BY USING: | ‘am 
ed dried fruits Goffée 
ed-juice syrup Chocolate syrup’, ‘e) ‘eae 


t sauces, butters Caramel, butterscotch on 
erv Toffee candy - rolled 
Diessh fruits Peppermint - rolled 
rresh juice, rind Peamit brittle - rolled 
rown sugar Nuts 
sugar | Grackers, cookies t 
7 molasses Coconut 


eee aed froiee touching fae” 
Don't use sharp instrments on freezer 
Defrost when £" thick: clean & cry; 
empty drippage; refill trays; re-set — 
Avoid using narsh abrasives 
Check gasket, hinges for tightness 
Touch up scratches (see dealer) 
Check up regularly & if motors runs a lot 
Impty, clean, open door for storage 
Open ‘unit - Ee in 
sealed unit - no attention, no oiling 
Ae open unit according to instructions 


CARE CF REFRIGERATOR —— CLAN ING 
interior: 1 T soda.to 1 qt, warm water 
Remove food, equip, Wasn; dry 
Use soapy water on shelves, containers 
Avcid hot water on trays, oe. 
Gasket: Use warm water, mild soap, clean cloth 
ee Rinse carefully, Wipe very dry 
Exterior: Use warm soapy water; rinse, dry 
Pa ketes. Wax 2 or 3 times: per year; polish 
_ Condenser: Disconnect refrigerator, Clean 
wena with whisk broom or vacuum cleaner 


Cosr OF OPERATION DEPENDS ON: 
insulation Food stored 
_ Location Quantity 
Ventilation Temperature 
Temperature _ Wrong containers 
inside Crowded sheives 
* In room Covering food 
iebes on) unit No. of ice cubes 
Dirty condenser Desserts, trogen’ 
Gasket condition Unnecessary refrigeration 
Size Opening door 


COOLING LOAD: : sighs fain a 


Opening and closing doors % 
Cooling foods and liquids 18% 
Leakage (insulation joints) . 77% 
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"3 andard (alee convertible ice box, 
one make designed for change-over) 
Combination (two-temperature or 
i omo-compartment; with freezer) 


| Upright--economy, standard, Sees 
“Chest or table * 

_ Top-opening chest 

Front st nea with table top 


omnercial, large-farm, institutional 
Steel cabinet - welded, one piece 
Wider, roomier, shallower 
More storage space, Meee GU. wht oss 
A ator Same exterior measurement 
mterior finish: ° 
_. Synthetic baked-on enamel on steel, 

- bonderized first to prevent rusting 
Porcelain enuee? 


“Slightly curved 
Table type--stainless steel top or 
. same'finish as rest of cabinet ’ 


Full-length doer fete hodacaa fruit 
_ bin replaces dry-storage) 


commercial types) | 
Door hinged on right or left side 
ie control of gee 


Ge Les 
sania tices 3s cu. ft. total space 
in lower part of 2-doer upright 
parate shelf for ice cube trays 
ngle dial control, or 2 dials 

ry removal - cube removal: — 


"HOUSEHOLD ELECTRIC REYRIGERATOR 


Ice cube trays: 
Aluminum, plastic, stainless steel 
Special lacquer. finish on aluminum 
Cover for dessert tray . 
Covers for trays to facilitate 
stacking in combination type 
Defrost developments (standard type): 
Indicator - red knob on evaporator 
High temperature defrosting 
Automatic defrosting; clock on door 
Autonatic return to operation 
Skip-defrost setting provided 
Automatic reset after defrosting 
Defrost jar or tray provided 


‘Defrost developments (combination ene 


Less frequent defrosting 
Frost removed by scraping er melting 
High humidity compartment. (combination): 
Cooling coils around & behind liner 
Drip jar in compartment, or 
Drippage vented to pan above motor 
for evaporation 
Reduced air circulation: 
Giass shelves 
- Compartments 
Containers or hydrators 
Cold control, type & location: 
In single switch with defrost 
Two controls 
Inside or outside of cabinet 
Thermometer provided in some 
Light in refrigerator 
Sterlizing lamp 
Shelves: 
Farm box with space adaptable for 
storage of large containers 
Material of shelves 
Porcelain enamel tray under freezer 
Glass 
Rust-proof bars--aluminum, stainless 
and chromium-plated steel ; 
Sliding shelves: 
Rail on 3 sides 
Backguards on shelves 
Bumpers and catches on shelves 
Adjustable spacing between shelves 
Removable section in shelf 
Tip-up or fold-back (hinged) features 
Swinging section 
Shelves on inner side of outer door 
Shelves on outer side of inner door 


‘Butter conditioner: _ 
wtores 1 lb. at temperature wished 
Meat keeper: 


-... Glass or porcelain Shaner oe 


Adjustable location 
Covered or. open tyne: 
Wire rack in bottom 
Ridged bottom section 
Tray type; ccapobane Abani WEE gio sr 
Hydrators: 
Drawers--full or half width of liner 
Sliding--some with bali phate oe 
. Stacking 
Ventilated--a few adjustable vents 


Cupboard type with glass doors, glass: 


shelves, deep pan inside 
Decper to accommodate vegetabie heads 
Suspended utility basket or tray: 
Wire basket under’ shelf 
Deep, wide tray under shelf 
Bin (usually parla accent 
Gebers hha: 
Cupboard-type, She “hinged door 
Drawer type 
Refrigerated tip-out type, near 
floor behind full-length door 
Leveller: 
Built-in type for uneven piers 


sae iat 


FUTURE DEVELOPMENTS: 


Opening into kitchen & dining oy 


Enclosed or seaad meonen toes 
Oiling decreased or eliminate ty 
Unloader valve (starts without. 1 
Motor protection--overload — cut- 
Noise decreased 
Lower peereee) cost 


Ops tas filter . eae, 
OQven-bake dishes, Bote. 
Glass refrigerator doors” 


Foot pedal for opening door 
One-wall kitchen unit, 9-12 cu. 

Refrigerated cupboards above 
Ree ee 


Revolving shelves in round ecb 
Ice water tap Ks. 
Dishtowel drying rack adjoining 


Fresh food oe around ; ae 
New foods and greater variety aa 
Better health and nutrition oH 
Saving time, energy, and food ee 
Easier meal preparation 

Always ready for emergencies fh 


B41 ze eo: fit family Needs 

(5 cu. ft. per person - minimum) ie 
, Maintain 0° F or lower temperature * 
- Separate freezer compartment desirable 
Type of opening - side or top 
Accessibility of foods : 
Basket ‘Shelves Partitions — 7 eas, 
Trays Drawers Wire dividers ‘ a 
Reliability of manufacturer - guarantee 

, Dealer with facilities for quick repair ; 
Convenience features oe 
Alevme: 3. Temperature indicator Ri 
Cold control Method of locking right ; ey. 
See 5 above ~ Counterbalanced lid ait 
Costs - initial and operating | a) 


“Sealed against moisture vapor from outside 
Insulation - not less than 4 inches thick 
Motor protected from overloading 

. Hermetically sealed or open mechanism 

. Freezer compartment not over 10% of total space 
Surfaces and hardware rustproof 

Compartment sides - refrigerated and smooth 
Drier in refrigerant system 

Tension latch; wide or double-sealed gasket 
Single lid prevents sweating and frosting 


6° 


Bacteria, molds, and yeast 

, Chemical action of enzymes 

Ice formation during freezing 
Surface drying or "freezer burn" 
Unfavorable storage conditions 
Too long a storage period 


Food is well packaged 
Air temperature is uniform, varying only 
one or two degrees above or below 0° F, 
Air movement over food is slow 
Temperature of coils is as close to 
_that of pcoreee Space as possible 


Gash suitabie varieties Eni “quality. foods | 
Make speed from garden to freezer 
Prevent germs from getting on food 
Scald all vegetables, then Goes 
Package properly; seal securely 

Freeze at once at 0° F or lower 

Store at 0° or lower 


OPERATION OF FREEZER: 
Plan ahead; freeze only foods needed 
Keep an inventory and chart of location 
Use freezer to capacity; budget use 
Add food frequently; remove regularly 
Freeze foods against wall, 1" between 
Put in baskets, mesh bags, or organize space 
If power, or freezer fails, don't peek 
Cover with heavy blankets 
Put dry ice in each compartment 
Move food to locker in insulated box 
Remove frost, oil, defrost as directed 


_ PACKAGING ESSENTIALS: 
-Moisture-vapor-resistant, Liquia tight 

Grease and water resistant 

Space saving in the freezer 

Proper size - 1 meal inl oon best 
Odorless and tasteless 

Tough, durable at temperature - 10° to 100° F. 
Easy to handle, seal, and label ; 
Cheap enough We be practicad: reusable 
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Vapor-resistant cellophane: 

Latex film 

Aluminum foil 

Bags of laminated paper 
Fiber cups or bags of waxed, ees eae 
Glass jars with tops and rubber rings 

Tin cans with sealed or aracelon tops 
Film of melted lard 

Glaze of ice 1-16" thick 

Butcher paper, other untreated paper 
Special odorless waxed paper 

Stockinette 

Labelling aids - special stamps, ink, eee 
OY wrapping paper of. different color. 


e 2 . e es 


o 


= 


e 


SOD ONS AU OS 


e 


| 


» 


h! 


ee Vet over- or under - a ripe 
sort, remove inedible portions 


bceald ey Bie vegetables in ligal, water 

» For greens, use Ll lb. to 2 gal. water 
Steam blanching all right except,for greens 
Scald or steam with lid on, beginning to Oe 
count time when lid is replaced 8g Salas a 
Follow recommended time A 
Chill in iced or cold running water, 

Drain well, package, seal, freeze immediately 


OOKING FROZEN VEGETABLES: 
. Cook just enough for 1 meal at a time 

Bring 1-4 to 1-2 c salted water to boil 
_ Add frozen vegetables; cover tightly ee 
_ Heat to boiling rapidly; reduce heat a 
pline ,) Use shorter time than if fresh 


Vaal te 
STEPS IN FREEZING FRUITS: a 
Select fruit of good quality, good flavor 
Sort for ripeness, bruising, size; wash 
Peel (or scald and chill), trim, pit, slice 
4. Treat light-colored fruit for Beare 

a Prepare sweetening (cold syrup or dry sugar) 
Package properly, seal securely, Freeze 


AWING FRUITS: : 

' Thew only enough for 1 meal 

_ Leave in sealed container while thawing 
Turn package often during thawing 

‘Thaw berries slightly; fruit more 

_. Fruits are best. tasting when just thawed 
piovet refreeze after thawing © 


EZING BEEF, PORK, LAMB: 

Keep ree hang, wash, wipe dry 

Hang up to chill at 33- 30°F. 

- Pork and veal 1 to 2 days a 
Beef and lamb 5 to 7 days cf 
Cut in pieces,ready to cook 

"Wrap cuts carefully; exclude air 

Spread packages to freeze 

Limit storage time 

Sausage, ground meat DetorS moe 

Fresh pork, fish 3) to: 6 ma. 

Lamb and veal 6 to 9 mo. 

ake ee: eggs, dairy 6 to 12 mo. 


eau break fresh. no eggs” 
Whole egg: break yolk, mix, and. aaa 
1 T corn syrup or 1+ salt to Lic): 
Yolk: break and mix to prevent guraminess 
eu corn syrup or 1 t salt to lc © 
White: don't mix, add nothing 
(1 T yolk is 1 egg yolk; 1 1-2 T white) 
Fish: scald, dress, remove head, wash 
~ Wrap in mod sture-vapor~proof paper, or glaze ~ 


ic alll Ge Mad Sete eas 
Wires made of certain ees in heating 
units nickel chrom.uia, oe Eee setae 


which produces heat for cooking, 
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iCTRIC COOKERY ABC'S: 
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Efficient 
Fast 
; Healthful 
bic Safe 
Dependable Simple 
Economical . _Time-saving | __ cba ai fee | 
(PES OF ELECTRIC COOKING EQUIPMENT: xs } on ae 
Bet vappliances-——._--_-- ceo "$30 
Hotplate Be Re i re ‘$ 5 ~ $30 
-Roasterette or casserole--——’ § 5 — $10 
monn p20 — $65 
- oa + -- $ 30 - $100 
: Reece -saving or apartment-— $115 - $175 
Mee -oven table top-—---—-..~ $120 ~ $335 
Me -oven table top-------_-- $275. ~ #400 . 
_ Separate surface units---- §% 75 ~ #150 pice eee 
_Separate oven~-~---~~~~-~- oe le ee oy 
iy CHOOSING | SMALL J APPLIANCES, CC CONSIDER: 


X ligh wattage (around 1000) fon speed ari , 

Combination appliances - their uses & cost 

De ernostatic controls. Plain markings 

UL approval on appliance & cord 

‘Sturdy construction, simple lines 

-Chrome-plated or durable finishes 
Reliable manufacturer; g00 good local Service | 

‘USE & CARE OF SMALL APPLIANCES: 

Study & follow manufacturer's instructions 

Locate equipment for convenient use 

Use on.20 amp or appliance circuit 

Place carefully to avoid dropping 

Protect cords from: -grease dirt, heat 

moisture, kinks, sharp edges, friction 

_ Disconnect plug at outlet, then appliance 

he mild soap, warm water to wash; rinse, dry. 

ao Use whiting on stain. Avoid getting u units Wet. ae ere 

SELECTION POINTS - HOTPLATE: 

as Sturdy construction 

2. One unit at least 1000 w 

3. three-speed switch 

4, Durable finish (porcelain, chrome) 

EE Double unit preferable Wo 


ee 
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OPERATION OF HOTPLATE: 
Use on appliance, not lighting circuit 
Start most cooking on High 

Turn to Low or Off when cooking vigorously 


Keep food covered, Time carefully 


Use high-wattage hot late for canning Nas 
CARE OF HOTPLATE (See "Care of Range,” p 5); 


Open unit: “Invert tin pie pan, sprinkled with 
water, over it to clean. Turn to High 10 min. 
Protect from salt, soda, sugar, soap, acid, 
metal, sharp instruments, sharp blows, 

Avoid getting grease or water on cord. 

SELECTION OF ROASTER: 

Finish: porcelain inside, baked exterior . « 

Handles: easy to grasp, heat-resistant 

Size: larger size is more practical 

Shape: rectangular shape is preferable 

Insulation: 1 to 2" glass or rock wool 

Thermostat: switch marked with temperatures 

Wattage: 1,000 ~ 1,320 w, highest better 

Inset pans: ovenware, glass go to table 

Rack: adjustable, sturdy, simple 

Broiler: grid in well better than lid type 

Lid: glass panel; aluminum or chrome-plate 

COrd: 0) nubber Ha elehss deci I gold or red band 

OPERATION OF ROASTER 

Place on sturdy support at good—working height 

Locate in cooking center, if possible 

Use only on appliance or 20 amp circuit 

Preheat. roaster, or grid, for frying 

Preheat for baking, large inset pan in place 

Close adjustable vent during preheating 

Use cold start for oven meals, roasting 

Add. 15-30 min. to recipe time fon coldvstant 


% ¢. water for green veg's., 4c. for starchy. 


Place meat for broiling no closer than 2" | 
SELECTION OF ELECTRIC RANGE: 
Common 36" height table-top type matches work 


counters; separate oven fits in at any height 


Sturdy frame - one-piece, braced, welded 


Conveniently located work space, units, controls 
Acid-resisting porcelain enamel top 

Closed tube units; convenient well-labeled switches 
Shelves & drawers--easy moving, lock stopping 
Large well cooker & broiler pan for big family 
Evaluate special features, use vs. cost 

Solve water heating--kitchen heating problems 
TYPES OF OVENS & OVEN UNITS: 


A ene vn anstrseenesetan-samsuerernenee 


Ovens: One unit (few made now) 


Two unit: 
bottom baking heat 
top and bottom heat / - 
Types of units; 
open coil 
tubular encased 


RNR See re. er nntnnnet sree cmcuer aes me 


HR i ; 
Bet ae 


il. Making large quantity of cocoa, cofice 
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OVEN SELECTION: | 
Size: 18-21" deep, 14-18" high, 15-18" wide 
Liner: rounded corners, seamless, porc. enamel 
Door: tight, counter-—balanced, broiler stop, 
hinged at bottom, well-designed latch 
Shelves: non-tilt, non-slip rail or wire, lock stopping 
Shelf positions: more than 5, or offset shelf (2!) 
Broiler: (under top unit, pref. deep pan 
Good insulation; well-located vent 
Well-—labeled thermostatic control 
TYPES OF SURFACE UNITS: 
Open coil: 
open—labyrinth (few except in well cookers) 
covered labyrinth (found in some hotplates) 
Closed or encased: 
tubular or rod — on nearly all ranges 
ring and solid - for replacement units 
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SWITCH POSITIONS: 
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High: start steaming, frying, pressure cooking 


and: continue frying or fry without attention 
Snae cooking without watching, pressure cooking 
melting butter, continue deep-fat frying 
(ea ge continue cooking after steaming 
Pulcmeekeaup rooG Warm, Continue cooking) bo finie eee. , METRES ie 
SURFACE ( COOKING Ut UTENSILS: 
de Und: Two side handles 


2 or 3 qt.--6" unit’ Heat-resistant handles 
4 or 5 qt.--8" unit Recessed «knobs on lid 


Flat bottom Dull or black bottom 
Straight sides Polished sides 
Medium weight Steam vent 

Tight. covers Easily cleaned 


__Useful in oven too ay) 
ECONOMICAL USE OF SURFACE UNITS: 
Serve one-dish meals often 
“Use low heat instead of double boiler 
Use small ae most; have pan fit 
Use 1/4-1/2 water (or 1/8-1/4" in pan) | 
Use flat- See tightly covered pan . 
Put pan, on unit, en set Switch 
Turn down or off when steaming 
__Avoid Lifting 1 iid and stirring food 
USES OF WELL COOKER: 
Cooking less—tender cuts of meats 
Complete meals of meat, veg's., dessert 
Steaming veg's., puddings, brown bread 
Soup, chili, stew 
Deep-fat frying 
Cooking cereals, dried fruits 
. Baking potatoes, squash on rack; beans © 
. Making casserole dishes | 
Reheating rolls or-biscuits 
suerilizing jelly glasses, baby bottles 
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OVEN OPERATION POINTERS: | 
Select foods using same time & a for meals 
Use covers, i- 4c. water on veg's.& fruits unless baked 
Cook tender meat in shallow, uncovered pan 
Meats & veg's. on bottom; dessert on top shelf 
Allow Space between pans and pans & walls 
When using timer, choose foods that can wait 
For baking: 

Stagger pans for good heat circulation 

Avoid use of black or enamel pans; change 

time or r_temp. for faster- -cooking glass 

ECONOMICAL USE OF OVEN: 
1. Use oven to full capacity 
é.. Have foods at room temp. generally 
3. Adjust racks before preheating 
4. Preheat only until light goes out 
2 
6 
7, 


- Bake low temp, foods first, then high 
. Time. Don't overcook. Don't peck 
Use stored heat SB hh 
SETTING OVEN THERMOSTAT-S'ITCH:; 
Broiling: Turn to "Broil" 
Preheat: Turn to "Broil" firsts then 
set baking temp. immediately 
Timed Bake: Set at temp. required 
Follow ow directions for me bine = 
USE OF OVEN SWITCH POSITIONS: 


Preheat: | Rapid heating of oven 
Rare roasts 

Bake-T & B: Most baking 
Oven meals 

Bake-B: Canning*; large meals 
Quantity baking. See T& B 

Slow broil: Well-done thick steak, 

Bel aati chicken, chops**, toast 

Speed broule Rare steaks 

PREHEAT OVEN FOR: 

Cakes—-most types Cookies 

Quick ck breads _ Pas Ure 

PREHEATING OVEN UNNECESSARY FOR; 

Oven meals Yeast bread 

Cakes—-some > types _ __ Roasting meat 


SE A GSS ne weep | ee ceeeeeenceneee 


POOR OR UNEVEN BROWNING DUE TC: 
Oven not level 

- Black or enamel utensils 
3. Pan too large or warped 

4, Poor placement of pans 

>» Over-crowding oven 

6. Thermostat needing recalibration 
7 

8 
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- Opening door during baking 
- Poorly fitting door 
—————S a ee eee TRE nN te aT ne enero ae nee eae ee 
*Oven canning is not recommended. wits 
*“*Broiling uncooked pork (unless frozen 10 to 20 days at 5° F or lower) 
not recommended. mi: ye 
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TYPES OF OVEN MALS: 

1. Long-holding type (3-8 hours freed) 
Choose frozen or large cold cuts 
Avoid milk or egg dishes 
Avoid foods that discolor on standing 
Timer must’ be used for this type, if away 

2, Short-holding type (1-3 hours freed) 

Use any meat suitable for time chosen 
Use perishable foods if wished 

Timer may or may not be used 

3, Interruptable meals 
Usually based on large roast or ham 
Add other foods at start, midway, or end 
Timer not necessary as user is present 

BROILING POINTERS: a 

1. Use tender meat. Don't broil pork or veal 

Score fat edges. Choose veg's., fruits 

which cook in same or 4 time of meat 

Brush meat, veg's., fruits with fat 

Sprinkle faite with sugar 

3. Do not preheat oven or broiling pan 

Adjust shelf to hold broiler: pan for 

Type of food Top-of-food_ to unit 

Thin or rare meat ie bo e inches’ 

Meat, veg's., fruit 2'to 3 inches 

Poultry, roast, fish 4 to 5 inches 

Set switch &/or thermostay sve! "Broil! 

Leave door ajar; set time reminder 

Follow time; turn meat when half done 

Do not turn most veg's., fruits, 1" fish 

Salt meat, veg's s., as dished to serve 

CLEANING BROILER PAN, RACK: 

‘ ina fat and drippings from pan 

Wipe pan and rack with dry paper 

Serub pan and rack with brush 

Use ammonia on stubborn spots in pan 

. Use steel wool ion broiler rack spots 

6. Do not store broiler Prove a (We pe ke eee ee 

GARE OF RANGE: 

Rotate use of surface units 

Avoid twisting wircs to surface units 

Pull straight out on removable oven units 

Avoid overheating 

Enamel: protect from spills & acids 

sudden temp. changes, ecrateves? 
blows, harsh abrasives, crazing 

Cooker: do not heat empty or boil dry 

do not store foods in cooker 
cool well before storing cooker 

Oven: open door to dry after using 

avoid id _heavy weights 0 On GOOT as 
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Wash when cool - warm soapy water. Rinse, dry 
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Remove spillage immediately - paper, dry cloth 


Trim: polish with whiting or silver polish raat 

Units: burn spilled food; remove with soft brush 
Wash closed units if necessary 

Rims: whiting or 000 steel wool for Spots, 37) 

Reflectors: remove & wash or wipe off as pan 

Drip tray: remove & wash or wipe when necessary 

Wash utensils like ordinary pans 

Cooker: wipe well lining with damp cloth, AUy el Clete cre aimeas. 
wipe lid with damp cloth if insulated Ah. beeen hsb 

Oven unit: char clean; use soft brush, if necessary 


Liner: use weak solution ammonia on stubborn stain, 


_.. fine abrasive or very fine steel wool | 


USDA - REA 
Washington 25, 
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ypes available: 
Apartment or space-saving range | 
(some have light, timer, cooker) 
Standard table top (single oven) 
Two-oven table top 
Built-in units and oven 
Fuel-electric combination (wood or 
cobs, coal, oil) 
All-electric oven 
_  . Fuel-electric oven 
fee) Portable (110 v., .2 umits, small 


Bs. oven, usually some storage space) 
Ci: Institutional (commercial; heavy duty) 
Electronic 
Frame: 


One-piece (welded braces) 
Steel frame with individual, 
replaceable porcelain Pants 
Cooking top (platform or surface): 
In one piece with backsplash 
Acid-resisting porcelain enamel 
’ Coded for color to simplify matching 
_«  Marbleized top on one combination 
Oven vent in center (see vent) 
‘ Units (usually 3) and well cooker 
+ Backsplash (on cooking top): 
. (Called backsplasher, ain hey 
back panel) 
Slanting or straight 
Curved joining, one-piece with top 
Front servicing or:control panel 
Tilting servicing panel cuts off 
current 
Time signal and control lamp, outlet 


or outlets, switches, mirror, recipe 


holder, condiment set located here 
Switches for surface units: 
Safety switch turns off all units 
Load balancing 
Pushbutton type: 
One control for each speed 
Colors indicate heat intensities 
Across entire length of backsplash 
Conventional rotary, reciprocating: 
On backsplash (in straight row; or 
ey in divided or square grouping to 
iy show location of units) 
Bh, On front side of range frame 
ae Five or seven heats; numeral or 
word marking 
e Infinite or multi-heat; motor- 
Lis. driven 
aes Lighted--a color for.ecach speed 
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Symbolic marking to show part heated 
Pilot light shows when unit is on 
Free from ridges, dirt catchers 
Surface unit: 
Mostly tube encased 
Some solid or open. types optional 
One make has some models with open units 
Flattened or plane surfaceon tube type 
Slightly raised above platform 
Easy to tilt or raise for cleaning 
Location or arrangement: 
Conventional’ cluster (R or L) 
Center cluster (work space on ends) 
Divided (work space in middle) 
Row (straight line at rear) 
Staggered 
Triangular 
Outer metal rim clampedoéy Lbose =. 
Swivel type, turns on edge 
Plug-in type (replacement part) 
Speed-start or supercharger device on 
unit (thermostatically controlled; 
supplies extra current for part of a 
minute; will use 4800 Ww. on 1200 w. 
unit) 

Reflector pan fen each surface unit): 
Aluminum, stainless steel or porcelain 
One-piece, more easily removable 
Some permanently mounted 
Larger drain hole in some 

Drip or crumb tray (under unit grouping): 
Time and temperature chart on it 
Some removable without taking out 

storage drawer 
Made in two parts, overlapping, one-piece 

Cooker unit and control (well cooker): 
Higher wattage (up to 1600 and 2100 w,)} 
Lift-to-surface (lift-up) unit: 

Bail to raise unit 
No insulation around well 
More encased units; open coil and ring 
also used 
Heat in bottom (a few sides also) 
Some insulated; others not 
Automatic turn-down timer switch 
(up to 30 minutes) 
Over-temperature safety switch (500° F.) 
Automatic timer can = used with well 
cooker 
Time and temperature control 

Well cooker utensil (on or in cooking top): 
Conventional and pressure types 
Interchangeable conventional and 

pressure cooker lids 
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_ Mostly aluminum (some enamel) 
Lid raised above platform, or level 
Glass look-in window in lid 
Glass lid; usually aluminun 
Ledges for trivet positions _ 
Equipment included in cooker: _ 
Inset pans, plain and perforated 
Double boiler — 
Pudding pan, wire basket, tongs 
Trivet, baking rack (l- or 2-tier) 
Portable well cooker with thermostat: 
Built-in griddle (2000 w.) 
Built-in roaster (103 qt.): 
-. Aluminum baking sheet, trivet 
Aluminum lifting tray 
4-piece set of baking glassware 
Range lamp (on backsplash): 
_ Fluorescent or incandescent 
Removable louvered shieid 
Indicating lamps (backsplash; elsewhere): 
Also called signal or pilot lights 
For oven or ovens; for warmer 
For surface unit (any or each unit) 
Colors to indicate intensities of heat 
Time control-(on backsplash): » 
Also.called automatic timer, timer 
clock, etc. 
Single-. or two-button control 
Kasier to set 
Used for oven and outlet, or 
Some also control cooker or 1 unit 
Built-in on more expensive models 
Can be added to most economy models 
Time signal (on backsplash): 
Called time reminder, interval timer, 
minute minder) 
Electrical or mechanical; rings bell . 
Can be bought separately 
For 1-60 min.; also up to 4 hours 
One operates outlet up. to 60 min, 
Appliance outlet (on backsplash): 
Two on some--automatic, nonautomatic 
Fuse--above warmer, at back of storage 
‘space, in service panel, or back 
of range 
Condiment set (separate; built-in) 
Oven liner: 
One-piece stamped liner; or welded | 
Trend toward same size in all models 
loisture-tight, rust-proof linings 
Rounded corners in liner 
More shelf supports (3 to 17, positions) 
Vent in surface unit, backsplash, 
center of platform, oven door or 
between drip tray and surface units 
Removable oven-vent grill 


» 


Removable oven floor, also top reflector 


Shelf supports (built- -in, removable) 
Oven door: 


Oven unit and/or thermostat’ control: 


Den light: 


Insulation: 


under liner at bottom ae 
Higher wattage, especially for 
Nearly all two-unit ovens 
One-unit oven lie broiler below 


Bottom key or’ top aie bottom b 
Removable reflector above top unit 
Removable reflector below bottom 
Fan forces air in combination ‘ype | 

oven or kitchen heating } 


Labelled baffle or heat’ diatribaee 
Oven-divider to make 3- in-1 oven 
Rust-proof shelves . 
Lock stops on shelves oe 
Reversible shelves (offset tse) 
Guard rail (stop bar, nonspill rail) 


Concealed latch with cam Botte 


_ position 

Broiling stop 

~Window in door: a 

tound , souhTe wenieae 

kectangular or square 
Manual control for oven light 

More insulation in door. 

Tight-fitting door; steel or iron 
hinges, plated 

Bottom-hinged 

Bar type handles--some wide as door 


Single dial oven control (thermostat — 
and switch together) preheat by: _ 
Turning switch to broil then to 
' temperature wanted, or os 
Push-button with automatic return > 

to baking when temp. is reached 

Separate thermostat and unit control 
5-7 position conventional switch | 
Push-button switches--colored Ligh 
Thermostat control for temp. only 


Set flush in side wall 
Set flush in back wall (recessed lig 
Automatically on when door opens 
Turn on to see through glass window 
Indicating or signal lamp, glows if 

oven is on - signal for preheating — 


Much glass wool or glass fiber ‘used 

also mineral or rock wool 

Wrap around blanket, double at top 

i o7an in 4 ‘i ae 
in door; 2725" me 

2 to 3" on top mal 


Roller-bearing glides on drawer: 

ont of drawer heightened to give 
formal balance with oven door 
Cupboard type with side-hinged door 
Narrow cupboards flanking center oven 
elves (full and half); permanent 
or movable in cupboard type 
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Full-width doors. Nec at pat eoa 
Built-in kitchen heater or cooler: © 
Controlled by automatic timer which 
also controls outlet simultaneously 
May go in storage drawer space 
Adjustable floor levellers. 
Toe space of enamel or aluminum in base 
Range cord or pigtail: 
3-wire cable, molded-on plug 
Attached; free with range 
Separate and at extra cost 
Auxiliary equipment: 
Surface utensils; griddle; roasting pari 
Time signal lamp (mechanical’or. . *. 
electrical) 
Time control or clock 
Lift-up well cooker; pressure cooker 


FUTURE DEVELOPMENTS: Built-in round 
ranges and revolving shelves. Glass 
ovens. Ceramic stove in any color, 
BRiectronic cookery--manufacturer 
prophesies $200-$300 model in 1950's 
for home use; this type of equipment . 
is now rented to hotels. Colored 
porcelain enamel finish. 
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NO. OF MODELS DCR A eae eke ion MU Me ge 


cost -- $214-219-229-234-239-249-254~259-269-274-279-284-289-295-2 
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COST  =—s—«s“=s« HBL 9-324-329-354-339-354-359-369-574-379-384-595-399 
NOt OF MODELS 4. NEC S10 ncaa ces ita ea a Ce a 
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RANGE WIDTH 184-19- ~19 L_20- ~21-21f-22- 24-24-26- -30-36-37-36- ~384-39-40-405 
NO. OF MODELS 1 1 Sha aca nan (at 5 411 3 19 51 3 sda ; 
3 A Ms u ‘ ie i psy 
RANGE WIDTH 41-44-46 (wood or coal electric combinations from 36- 46") 

NO. OF MODELS 3 Br A oe tee ht nae Teeny er: 


COOKER WATTAGE. 750- 790-800-1000-1200-1250-1300-1600-2100 
PNG OF MOBILE Vd VBS eee lego Nema ne 


‘OVEN HEIGHT 9-10-10$-11-11 (Preceding are second oven in two-oven range) 
NO, OF MODIS 2 2 2 2 1 i | man 


“OVEN HEIGHT MAE 


2-13-132-14-15- -15$-16-16$-17-18 
NO. OF MODELS 2 2 


&.. 418 9 41°59 25 € 


OVEN WIDTH 15-16-165-17-18-19 
NO. OF MODEIS 177 5 20.3 1 (coal- aieouree) 


OVEN DEPTH 18-19- 193 \-20~21-24 
NO. OF MODELS 3 35 29 54 1 1 (coal-electric) 
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- OVEN WATTAGE: Preheating - 4000 to 9g00 w; bake ~ 1800 to 4000 w bottom \] 
with none above or 200 to 800 w above; broilCR000 te 4200 We 
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eg of Human Nutrition ee Home EHeonomics. 


Ta 


nerican Home Economics Association, 700 Victor Building, Washington, D. C. 


*american Standards Association, 70 East 45th Street, New York 17, New York. 
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‘Ame rican Society of Refrigerating OR SN es Pe 40 West 40th Street, 
New York 18, New York, 


T1lunina ting ee tee Pe platy: SL Madison Avenue, “New York 16. _New York, 


Pe instional: Association of Electrical Inspectors, 612 North Michigan 
Avenue, Chicago ll, Illinois. Publishes consumer safety bulletin for ; 


purchase. 


ational Education Association, 1201 Sixteenth Strect, Ne W., Washington 6, 
De C. Pe Cline ee Light and Sight ,v 50¢; USarety Thru eae pene 


ifenufacturers of electrical household equipment: a @ listed in 


"Reo trical inser ntne e 330 West apna Bineets 
Towle or SOes 


Manufacturers a Sere aS Rap St ie ca soe ae are 


Journal, 420 Tenino Avenue, ‘Now Poh 17, New York. 
other releases. | | 


American Washer and Ironer Menufecturerst Association, 141 Jackson Bo 
Chicago, Illinois. Furnishes instruction books for manufacturers" 
-imprinting and use. Promotional materi ok 


*Certified pi Makers, 2116 Keith Building, Cleveland A, Ohio. 


*National Adequate Wiring Bureau, 155 ieee ch Street, New York 1? 


39 South La Selle Street, piiobes ee Tainoie. Publishes Mate SU] 
manual, $1.50. Also promotional materials, : : 


* 


National Electrical Manufacturers Association, 155 Bas st 44th Street, : 


New York 17, New York. 

Farm and Home Freezer Section. 
Electric range Section. 
Electric Water Heater Section. 
*Standards Publications Section. 


Radio Manufacturers Association, i517 F Street, N. We, Washington 4, 


ss 
Vacuum Cleaners Manufacturers! Association, 1070. Kast loend- Street, 


Cleveland 10, Ohio. 
Independent Organizations: 


ee Finance Corporation, 919 North Michigan AVORAGS _ Chicago 1 


*“Smal.1 Homes council, Mumford House, University of iixiuode. Urbana, I. 


Other Sources: 


Magazines - Trade, professional, Apri enl trad, home economics, scien 
women's magazines and the aes ee publications of technical societie 


manufacturers and commodity analyses organizations. 


